
TTemple Gardens is a great story about one community working together to build
a destination attraction. The resort showcases the geo therapeutic waters drawn from the

ancient sea-beds lying deep below the city’s surface. We are proud to say that we have visitors
from around the world coming to enjoy the resort’s prairie hospitality.

Temple Gardens is an example of community economic development that started with a handful
of local volunteers building a company that continues to give back to the community.

Our story is about people with true Saskatchewan~style “heart and soul”.
Moose Jaw is a proud prairie city and we hope our story encourages other communities

to work together to create their own successes. 

Temple Gardens Mineral Spa Resort is unique in its philosophy:

“...Come for the warmth of our waters...stay for the warmth of our people”.
Our wish is that every guest leaves feeling more relaxed, 

rejuvenated and happier than when they arrived.
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As of December 3rd, 2010 all prices are exclusive of taxes and gratuity.
Please inform your server if you have any food allergies or special dietary restrictions. 

Our well trained culinary team can assist you with meeting your nutritional requirements.
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    chef recommends for a healthy choice    chef recommends for a healthy choice

Soups and Salads

MARKET FRESH SOUP OF THE DAY ~ $5

Classic Caesar SALAD
Shaved padano and buttered croutons ~ $8

Harwood’s House Salad
Granny Smith apples, dried cranberries, candied walnuts, maple dressing ~ $6

Mediterranean Salad
Romaine lettuce, artichoke hearts, grape tomatoes, sweet onions, bell peppers,

cucumber, feta, sundried tomato and pesto dressing ~ $8

Add sautéed garlic shrimp ~ $5
Add breast of chicken ~ $4

temple gardens lunch express
sandwich of the day

Paired with your choice of soup of the day or garden salad ~ $8

BRUSCHETTA
Roma tomato, garlic, basil, olive oil, shallots, parmesan cheese,

balsamic reduction ~ $9

CRISPY CHICKEN WINGS
1lb of wings with your choice of sauce: hot, bbq, honey garlic or teriyaki

Served with carrot and celery sticks and a blue cheese dip ~ $14

CRAB CAKES
Horse radish cream, beet relish, grilled lemon ~ $11

CHICKEN QUESADILLA
Grilled chicken, green onions, tomatoes, bell peppers and blended cheese

served with salsa and sour cream ~ $10

CHICKEN TENDERS
Four chicken tenders fried to a golden brown served

with honey dill or plum sauce ~ $11

BATTERED HADDOCK 
Fried until golden brown and served with coleslaw and tartar sauce ~ $12

sandwiches
All of our sandwiches are served with fries, soup or house salad

B.L.T.
Bacon, lettuce and tomato with a garlic aioli served on multi grain bread ~ $8

CHICKEN CLUB HOUSE SANDWICH
Grilled chicken breast, bacon, lettuce, tomato and mayonnaise

on a grilled ciabatta bun ~ $11

CLASSIC REUBEN
Shaved corn beef, Swiss cheese, sauerkraut and dijon mustard on grilled rye bread ~ $10

ANGUS PRIME RIB DIP
Shaved prime rib served on a grilled ciabatta bun with au jus ~ $10

MONTE CRISTO
A sandwich of smoked turkey, ham and Swiss cheese dipped in egg and fried ~ $9

BBQ PULLED PORK SANDWICH
Pulled pork tossed in bbq sauce and topped with creamy coleslaw

served on a grilled ciabatta bun ~ $10

burgers

THE ANGUS BURGER
8 oz. Angus burger on a toasted kaiser with lettuce, tomatoes,

onions and pickles ~ $9
Add cheese ~ $1     Add bacon ~ $1     Add mushrooms ~ $1

THE BISON BURGER
6 oz. Carmon Creek bison burger served on a toasted kaiser with lettuce,

tomatoes, onion and pickles ~ $9

VEGETARIAN BURGER
Grilled garden burger served on a toasted kaiser with lettuce, tomatoes,

onion and pickles ~ $9
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